
A Celebr�ion
of Love

Subject to service charge and GST
13/02/25 - 28/02/25

22
Gremolata, lobster miso butter sauce
and rocket leaves

MISO-GLAZED GRILLED CALAMARI

STARTER

King prawn, Pacific Ocean snapper fillet,
octopus, spiced orzo pilaf, vegetable medley
and tomato lobster bisque

SEAFOOD ORZO PILAF 35

Bone-in loin chop, scallion & sweetcorn mash,
apples and orange & port wine sauce

PAN-SEARED MAPLE PORK CHOP 38

MAINS

PISTACHIO & ROSE CAKE 18

DESSERT

COCKTAIL

Marqués de Riscal Verdejo, sprite,
mixed berries, fresh lime, lemon and orange
garnished with rose petals

ROSÉ & BERRIES SANGRIA 19

Smoked ham, Gruyère, fried egg 
and ash white sourdough

CROQUE MADAME 24

WEEKEND BRUNCH


